
Focaccia, Olive Oil

 
TO START 

Ricotta & Blood Orange Bruschetta

Lamb & Rosemary Arrosticini

Fried Aubergines, Orange Blossom Honey, Mint

MAIN EVENT

Braised Kales, Chickpeas, Pistou

Grilled Bream, Oregano, Coco Beans, Citrus Fruits

Wood Roasted Chicken, Grapes, Wine, Rosemary

House Fries, Wild Garlic Aïoli | Spring Greens, Chilli, Preserved Lemon 

SWEET THINGS

Doughnuts, Muscovado & Mascarpone Custard

Wood Roasted Fruits, Cinnamon Ice Cream

FEASTING MENU ONE
Spring

58 per person

Served family style

Click for Calories

All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server. 

 @THEORANGEPUBLICHOUSE

https://www.cubitthouse.co.uk/calories-and-allergens/
https://www.cubitthouse.co.uk/calories-and-allergens/


Focaccia, Olive Oil 

 
TO START 

Artisanal Charcuterie Selection, House Pickles & Ferments

Wild Bream Crudo, Blood Orange, Mint, Chilli, Toasted Coriander Seeds

Panisse, Sage, Parmesan  

 
 MAIN EVENT

Grilled Red Prawns, Aleppo Pepper Salt, Saffron Aïoli

Roasted Delicia Pumpkin, Crème Fraîche, Spelt, Lemon, Sage

Grilled Angus Ribeye, Roasted Onions, Comté

 
Wood Roasted Pink Fir Potatoes | London Leaves, Herbs, Fennel, House Dressing

SWEET THINGS

Doughnuts, Muscovado & Mascarpone Custard

Black Fig & Toasted Almond Pavlova

 

FEASTING MENU TWO
Spring

78 per person

Served family style

Click for Calories

All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server. 

 @THEORANGEPUBLICHOUSE

https://www.cubitthouse.co.uk/calories-and-allergens/
https://www.cubitthouse.co.uk/calories-and-allergens/


Focaccia, Olive Oil 

 
TO START 

Artisan Charcuterie and Cheeses, House Pickles & Ferments

Fried Courgette Flowers, Goats’ Cheese, Honey, Mint

Wood Fired Pizzette with Red Prawns, Mussels, Dill & Orange Butter

 
 MAIN EVENT

(please choose one option)

Roasted Suckling Pig, Fennel, Rosemary, Chianti
or 

Whole Roast Turbot, Seaweed, Clams, Lemon Butter
or 

Roasted Angus Beef Rib, Horseradish Crème Fraîche, Bone Marrow, Gremolata

 
Wood Roasted Pink Fir Potatoes | London Leaves, Herbs, Fennel, House Dressing

Carrots, Caraway & Mustard Seeds

SWEET THINGS

Doughnuts, Muscovado & Mascarpone Custard

Warm Chocolate Cake, Whipped Mascarpone, Sour Cherries

FEASTING MENU THREE
Spring

Click for Calories

95 per person

Served family style

All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server. 
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